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An  economy  meal  right  out  of  the  garden;  you  might  call  it  a  fall  garden 
special — that's  what  the  Menu  Specialist  planned  for  me  to  give  you  yesterday. 
And  then  we  got  so  busy  talking  about  storing  vegetables  for  winter  that  I 
didn't  have  time  to  mention  the  menu.    I'll  make  up  for  that  today. 

This  economy  meal  features  three  vegetables  right  out  of  your  own  garden. 
For  the  main  dish,  broiled  tomatoes  on  toast  with  "bacon,  a  delicious,  in- season 
combination.    Ever  try  it?    No?    Then  here's  your  chance.    I'm  going  to  give 
you  the  recipe  in  about  two  minutes — or  less. 

But  let' s  finish  the  menu.    Broiled  tomatoes  on  toast  with  bacon; 
Fried  cucumber;  Baked  potatoes;  and,  for  dessert,  Custard  pie. 

For  that  tomato  and  bacon  main  dish  you'll  need: 


l/2  pound  of  sliced  bacon 
5  or  6  firm  ripe  tomatoes 
salt 


Pepper 
Butter,  and 

8  slices  of  buttered  toast 


I'll  repeat  those  ingredients.  (Repeat.) 

Cook  the  bacon  until  it  is  crisp.    Use  your  skillet  or  cook  it  under 
the  flame  of  the  broiling  oven.    Drain  it  on  paper.    Wash  the  tomatoes  and 
remove  a  thin  slice  from  the  stem  end.     Cut  the  tomatoes  in  half  and  put  them 
in  a  shallow  pan.    Sprinkle  with  salt  and  pepper  and  dot  with  butter.    Cook  in 
the  oven  until  they  are  softened.    Then  place  them  under  the  flame  of  the 
broiling  oven  to  brown  on  top.    Remove  them  very  carefully  so  they  won't  break. 
Set  each  one  on  the  golden-brown  buttered  toast.    Arrange  the  crisp  bacon 
around  ohe  toast,  garnish  with  parsley  and  serve  at  once. 

There.    Your  main  dish  is  ready. 

The  next  item  on  the  menu  is  fried  cucumbers.    Have  you  eve"  noticed 
that  in  man:/  homes  cucumbers  always  appear  on  the  table  in  just  one  way — sliced 
raw?    That  seems  hardly  fair  to  a  good  vegetable  like  cucumbers.     It  doesn't 
do  them  justice.    Cucumbers  are  excellent  raw.    But  they  are  also  very  good 
cooked.    You  can  stuff  and  bake  them,  you  can  boil  and  cream  them,  and  you  can 
fry  them.    Three  good  ways  of  serving  cooked  cucumbers.    These  different  ways 
of"  serving  seasonal  food  make  it  possible  to  have  plenty  of  interest  and 
variety  on  the  menu  but  to  keep  the  cost  low. 


Shall  I  tell  you  how  the  Recipe  Lady  fixes  her  fried  cucumbers? 
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Suppose  now  that  she  starts  with  four  nice  fresh  solid  medium-sized  cucumbers* 
That  will  be  enough  to  serve  five  or  six  people.    For  the  other  ingredients  she 
uses: 

1  egg  l/2  teaspoon  of  salt,  and 

1  cup  of  milk  1  cup  of  flour 

I'll  repeat  that  list.    Four  medium-sized  cucumbers;  1  egg;  1  cup  of 
milk;  l/2  teaspoon  of  salt;  and  1  cup  of  flour. 

First,  she  pares  the  cucumbers  and  cuts  them  lengthwise  in  long  slices. 
She  beats  the  egg  slightly,  adds  the  milk  and  salt,  pours  this  mixture  on  the 
flour  and  stirs  until  it  is  smooth.    Into  this  batter  she  dips  the  slices  of 
cucumber.    Then  she  browns  them  on  both  sides  in  hot  fat,  drains  them  on  paper 
and  serves  them  piping  hot. 

Custard  pie  is  the  dessert  for  our  economy  dinner.    I'm  glad  to  have 
a  chance  to  talk  about  custard  pie.    It's  such  a  favorite  with  the  men  of  the 
family  and  often  so  unpopular  with  the  wife  who  has  to  make  it.    Just  the  other 
day  I  had  a  letter  from  a  woman  who  said  she  had  been  trying  to  make  good  custard 
pie  for  fifteen  years  and  hadn't  succeeded  yet.    She  said  her  crust  was  always 
soaked  and  soggy  and  half  the  time  the  custard  filling  curdled  during  baking. 

The  old  way  of  making  custard  pie  was  to  pour  the  thin  milk  and  egg 
mixture  right  on  the  raw  pie  crust.    Of  course,  long  before  the  oven  had  a 
chance  to  cook  the  crust  it  was  too  soaked  and  soggy  ever  to  be  crisp,  no 
matter  how  you  baked  it.    Then,  if  the  oven  was  too  hot,  or  if  the  pie  baked 
too  long,  the  custard  filling  separated  as  egg  and  milk  mixtures  always  do  at 
a  high  temperature. 

The  Recipe  Lady  has  a  solution  to  the  custard  pie  problem.     She  advises 
cooking  the  crust  and  the  filling  separately  and  then  combining  them.    First  you 
make  the  filling.    Scald  the  milk,  sugar  and  salt  in  the  double  boiler.  Remove 
it  from  the  fire  and  add  it  slowly  to  the  slightly  beaten  eggs  and  the  vanilla. 
This  soft  cus'&,-\rd  you  pour  into  a  deep  baked  pie  crust.    Be  careful  not  to  fill 
the  crust  too  full.    Then  bake  the  pie  in  a  moderate  oven  (350  degrees)  for 
about  25  minutes — or  until  the  custard  is  set  in  the  center. 

If  you  have  one  of  the  green  radio  cook  books  you'll  find  the  complete 
recipe  for  custard  pie  in  that. 

So  much  for  the  menu.    Now  I  want  to  answer  a  question  that  a  young  house- 
keeper asked  me  the  other  day.    She  asked  for  advice  on  selecting  knives  for 
her  kitchen.    She  said  she  wanted  to  be  sure  to  choose  the  right  knife  for 
the  job. 

I'll  tell  you  what — a  lot  of  these  young  modern  housekeepers  are  so  alert 
and  up-and-coming  that  they  keep  me  hustling  to  answer  their  inquiries. 

The  specialists  tell  me  that  the  best  knife  for  any  kitchen  purpose  has 
a  blade  ground  to  keep  its  edge  and  a  handle  that  is  light  and  comfortable  to 
use  and  that  will  stand  the  wear  of  washing. 
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Since  the  jobs  of  preparing  food  are  so  different*  most  housekeepers 
find  that  they  need  several  knives  of  various  sorts  if  they  are  to  prepare  food 
attractively  and  easily*    For  example*,  you  need  a  knife  with  a  long  tapering- 
point  and  a  flexible  blade  to  cut  tender  cold  meat,  delicate  cake  or  bread  in 
thin  slices*    This  kind  of  a  knife  can  draw  through  these  foods  with  little 
pressure*    A  carving  knife  is  shorter  in  the  blade,  sturdier  and  less  pliable. 
The  knife  for  odd  jobs,  such  as  chopping  parsley,  onions  or  other  vegetables, 
cutting  ud  fowl  or  trimming  fat  from  meat  is  smaller  and  has  a  short,  heavy  blade. 
Paring  knives  may  be  large  or  small  but  they  all  need  short  keen  blades  to 
remove  the  skin  from  vegetables  and  fruits  with  the  least  possible  waste.  And 
they  all  need  a  sharp  point  to  take  out  imperfections. 

Spatulas  are  still  another  type  of  knife,  useful  for  any  kitchen.  The 
large  spatulas  with  broad  blades  and  slanting  tips  are  convenient  to  turn  meat 
balls  and  griddle  cakes  as  well  as  to  remove  cookies  and  cakes  from  the  baking 
sheet  or  to  scrape  the  pastry  board.    The  small  narrow  flexible  spatula  is  handy 
for  scraping  mixing  bowls  clean.     It  is  also  useful  for  icing  cake,  for  removing 
muffins  from  tins  and  loosening  jelly  from  a  mold. 


